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London, by Abꝛaham Ueale 


dwelling in 3 — Churchyarde, 


at the ſi gue of the P. 


Here Lena the Booke of Cara 
uing and | Sewing & al the feaſts in the 


Yeere,for the Teruice of a Prince 
or any other eſtate, as ye shall 
finde ech office, the ſervice ac. 


cordinge in this booke 
followinge. 


Termes of a Caruer. 


that Bzawn,reare b Goſe, 
lykt that Swan, ſauce that 
Capon,ſpople that Henne, furth 
that Chickẽ, Unbrace that Ma⸗ 
lard, Unlace that Cony, Aif- 
member that Heron, Diſplaye 
that Crane, Diſtygure that Pes 
cock, Unioint that Bitfure, on⸗ 
tach that Curlew, alay that Fe⸗ 
launt, wing that Partrich, wang 


that Quaile, mince that Plouer : 
thie that Pigion,bzoder that pas 


ſty, thie  Wodcock, thie all ma⸗ R 
ner of (mall birds. 
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to make ſmothe trencho2s, than 


The Booke 


that Salmon, ſtring that lam- 


pꝛep, (plat that pike, ſaute that 
place ſauce that tench, ſplay that 


bzeme; five phaddock, tuſk that 


— ttitvon that troute, finne 


that Chenin, tranſen that Ecle, 


traunch that Sturgion Vnders 


traunch that purpos, tame that 
crab, barde that lopſter. 


Heere endeth the goodly termes. 


lere beginneth Butler & Panter. 


Mon Galt be Butler and 
Panter all the fyꝛſt peare, 
and ye mult haue th:& pã⸗ 
try kniues, one knife to ſquare 
trenchour loues another to be a 
chipper,p third ſhalbe ſharp fox 


{ip your ſoueraines bꝛead hot, 
and al other bꝛead let it be a day 
old, houſhould bꝛead the daies 
olde, trenchoꝛ bꝛead fonre dait g 


Wen whe your kalt be white 


and 
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of Caruing. 


and dzp,p planer made of Fu92 
two inches bꝛode X th2& inches 
long.# loke y your ſaltſeller. lid 
touch not p ſalt,thaloke pour ta- 
bleclothes, towels X napkins be 
tap2e folden in a cheſt oꝛ hanged 
vpõ a pearch, thã loke pour table 
ki1ines be faire pulliched. # pour 
ſpones cleane then loke ye haue 
two tarriours a moꝛe 4 a leſſe, x 
wine cãnels of box made atcoꝛz⸗ 
Ding, et a ſharp gimlet & faucets, 
And vhena ye let a pipe on bꝛoch 
do thus, ſet it ii. fingers bꝛode 
aboue 5 nether chine vpwards 
altaunt, and then chall the lyes 
neuer arile. Allo loke ye haue in 
al ſeaſons butter, chæſe, apples 
peres, nuttes, plums, grapes, 
dates. figs, and raiſins compolt, 
greene ginger and chard quince, 
Seruefaltinge butter, plums, 
damlons,cheries, and Gꝛapes. 
A. iii. Alter 


| 


935 theſe hath theſe, rations, it 
epe he oma open, but⸗ 


The Booke 


Alter meat, Peres, nuts ſtrabb⸗ 


beries, Hurtelberies, and hard 
cheeſe. Alſo Blaũdꝛels oz pipins 
with Carawap in cõfects. After 
ſupper roſt Apples & Peres, w 
blach pouder & hard cher, bewar 
ol Cow creme a ot ltrawberies, 
Hurteiberies, Juncat,foz cheeſe 


will matze your Souerain ſick, 


but he eate harde chæſe. Harde 


ter is holſom ſpaſte q laſt, foꝛ it 
will do away all poiſõs, Milte, 
cream # iountate thep wilt cloſe 


the maw,# ſo doth a pdſſet ther⸗ 
foꝛe eat hard cheſe + dꝛink rom- 


ney modõ, beware of greene ſa- | 
lets # raw fruits, foꝛ they wyll 
make your ſoueraine ſick ther e⸗ 

foze ſet not much by ſuch meats 
as will ſet your fœth on edge, 
therfoze eate _—_— / 


* 


without romney 


.tsamerpyy 
bled, abſtinence is to be pꝛai ed 


. help 3 wine pale 


of Caruing; | 

cheſe, but eate not much horſe 
odon . Allo 
of diners dzinks if their fumoſy- 
my 1 your —— 

ratne,let him eate a raw aplpe. 
r ö kumolities wil ceaſe,meſure 
ik it be well 


when go d therwith is pleaſed, 
Alſo! take geod her de of your 
wines, euery night with a Can- 


dle both red wine a wert wine, 


and loke they rebople noz leake 
not and wach the pype heads e⸗ 
nerp night with colde water and 
twke ye haue a clenchinge iron 
ads # linnen clothes ifknade be, 


and if they reboyle ye hal bnow 


by the yiſſing,therefoze kepe an 


empty pype with the lies ofcou- 
lozedroſe, and dꝛaw the reboy- 


led wine to the lies and it all 


Ia d2avs 
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rennich wine, malueſey,baſtard, 


to ſtand vnder your bags, then 
ginger wel pared ozit be beatẽ to 


TheBooke 
dꝛa it into a Komney beſet 
to: ling. 
Heere foloweth the names 
of wines. 
Red wine, white wine, claref 
wine, oſey, capꝛicke, campolet, 


ty2e,cumney, 1 mulcadell, clary, 
raſpis,vernage,cut,pimentand 


Ipocras. 


For to make Ipocras, 


Take ginger, pepper, graines, 
tanel, ſinamon, ſuger and tozn⸗ 
ſole, than loke ye haue fine 02 
ſyre bagges foꝛ your Jpocras 


to tennẽ in, anda pearche that 


your renners may ren on, than 
mult ye haue ſire peuter baſins, 


loke pour ſpice be redy and pour 


der, than loke pour ſtalks of 
ODE wen cou _— and 
ſweete; 


[ 


# 


|. 


| fwete:canelis not fo gentle in 


of Carving; 


operation, ſinamon ts hote and 
9 of paradico ben hot ⁊ 
moiſt, ginger, graines, long pep⸗ 
per and luger din hot and moiſt,. 
ſynamon, Canell and Red wine 
ben hot and dꝛye, toꝛnſole is hol⸗ 
ſome foz red wine coloꝛing. 
Now knowe ye the pzopoxct- 
ons of your {pocras, than beate 
pour ponders, eche by them ſelf, 
And put them in bladders and 

hang pour bagges ſure that no 
bagge touche other, but let eche 
Baſyn touch other, let the p2lte 
Salin be ofa gallon, and eache 
of the other a pottell, than put 
in pour Baſyna gallon ot Ned 
wine, put ther to pour pouders. 
and ſtirre them well, than put 
them into the kyꝛſte bag . ander 
it ren, than put them in ſecond 
_ take a pece in your hap 
A. b. and 


no palde dꝛinck, foꝛ it wil bꝛerde 


The Booke 


and aTapifit be ſtrõg ofginger, 


# alay it with Sinamon, 1t be - 
ſtronge of Smamso, alay it with 


Suger and Iwke-ye let it renne 


tough. vi. renters, a pour J- 
pocras ſhalbe the fyner, tha put 
your Fpocras into a cloſe veſſel 
t ker pe 5 receit, to2 it will ſerue 
fo: ſewes, than ſerue pour So⸗ 
uerain with wafers 2 Jpocras. 
Alſo looke pour compoſt be fair 
and clean, and pour Ale v.daies 


olde, oꝛ men dꝛinke it, thi kepe 


pour houſe of office cleane, and 
de curtys ofah\Wwertd each i per- 
fon, andloke ye giue no perſon 


h. And whe ye lay 5 cloth 
2d clean with a cloth, 


thã lab a dioth (a chouch it is cal- 
led) take your fellowe that one 


ende #hold you that other end, 


thi x cloth ſtraight. The 
bought 


of Caruing. 


than take the third cloth and lay 
the bought, on the inner edge # 


haulfe a foote bꝛoad, than couer 
thy cupboꝛd and thyne ewzy w 
the towell of Diaper, than take 
thy towell about thy neck, # lay 
the one ſydeo? the Towel vpon 
the lett arme, # theron lay pour 
ſoueraines Napkin and lape on 
thine arme ſeuen loues of bꝛead 
with iij. 02 iiii.trenchour loues, 


with the ende of the Towell in 


; te leſt hande , as the maner is, 
than take thy Salt ſeller in thy 
!eft hande c take the ende ofthe -, 
Towell in pour right hande to 


beare in ſpones # kniues, than 
ſet your Salt on the righte ſyde 
where pour ſouerain ſhall \pf, c 
on the lelt ſide the Salt 


bought on the vtter edge, fake 
the vtter part and hange it euen 


lape eſtate with the vpper parte 


ſet pour 
fren- - -* 
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pyeaͤrdes and a halle, and take Þ 


ing 


The Pooke 
trenchours, thẽ lap pour knines 
and ſet pour Bꝛeade one lote by 
another, c your ſpones @ pour 
napkins faire folden beſpd pour 
Bꝛead, than couet your bꝛead ct 
trenchozs ,ipones and knines, 
and at euerp end ok the table (et 


_ _aſaltſeller with two trenchour 


lones, d it ye wil w2ap your ſoue 
raines bꝛeade ſtatelp, ye mult 
ſquare a pꝛõpoꝛcidn pour bꝛead. 
and ſe that no lofe be moꝛe tha 


another, and than Call ye make 
pour wꝛapper mannerly, then 


tatze q towell of Reines of two 


towell by the endes double and 


lay it on the table, then take the 
end ofthe bought a handful in 


your hand and wꝛap it hard, tha 
lay the end ſo wzapped between 


two toweis vppon that ende ſo 


wzapped:lap your bread n 
0 


of Coruing, | 
toboffome ſir oꝛ ſeauen Tones, 
than ſet your bꝛead manerlye in 
foꝛme, and when your Soue⸗ 
raines table is thus araied, co⸗ 
uer all other boꝛdes with ſalt, 


trenchoyrs and WE 31:0 ſa 
thine hy be ara with baſpns 
and ewers. and water hote and 
colde, and i ye haue napkins, 
_ cups, ſpones, and ſ& pour pots 
fo2 wine and ale be made clean, 
and to the ſurnabe make p cur⸗ 
teſp with a cloth vnder a fayze 
double napꝛy then take p towels | 
end nert you,and the. vtter ende TIL | 
5 Kaye = m ſydeof | {| 

the table d theſe th2Tr ends 
t once, and folde them at onte 
pa pleit paſſe not a fœte bꝛoode, 
thã lay it euen there it ſhould lie. 
And offer meat wach with that, 
that is at p right end of 5 table,. 
ye mult guide it out s 5 wy" 
muir 
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knele on your knee fi 
at 5 ends ok Þ table foure loaues 


The Booke 
muſt tonuey it and loke to eche 
cloth, the right ſide be outward # 
dzawe it ſtraight, then muſt ye 


raiſe 5 bpper — of 5 towell, & 


lay it without an at 
tuerp end of Þ towel ye mucke c0- 
uay halfa yard p the ſewer may 
take eſtate reueretly, c let it be. 
And when your ſoue raine hath 
waſhed,d2aw the ſurnape euen, 
then beare the —.— to the 
midſt of the boꝛde, and take it 
bp beroꝛe pour ſouerain # beare 
it into the ewzy again. And whe 
pour ſourraine is ſet, loke your 


'towel be about your necke, hen 


make your Soueratne curteſp, 
then vntouer your bead 4 ſet it 


vy the ſalt and lay your napkin, 


knife, and ſpwne afoze him, than 
ut pain 
wke ye ſet 


pas eight lours and 


at 


of Coruing. 
at a meſſe x ſæ that euery perſõ 
haue a napkin and a ſpone, c 
wait 185 to the ſewer how mani 
diſhes be cauered, and lo many 
cups couer pe, tha ſerue ye fozth 
the table mannerly that enerp 
man may ſpeak of pour curtelle, 


Here endeth the Butler & Panter, 


yeoman of tlie ſeller & ewry, And 


hecre foloweth ſewing of flech . 


He ſewer mult ſew, t frõ 

Cy; the boꝛd conuey all maner 
| of potages, meats & ſau⸗ 
tes. and enery day comon with Þ 
coke, and bnderſtande and wit 


how may dicheg (all be, and 
ſpeake with the panters and of- 
fycers of the ſpicery foꝛ fraites Þ 
(hal be eaten faſting. Than goe 
to the bozdof ſewing and ſ& pe 
haue-Officers ready to conuep, 
andſeruantes {oz to beare your - 
C diches 


NN ho 


ton, ſtued feſaunt, Iwan, capon, 


The Booke 


diches. Illo if the marſhall;ſquf- 
ers and ſergrantes ot armes be 


there chan lerue foꝛth your So⸗ 


ueraine without blame. 


Seruice. 


Fyꝛſt ſet pe foozth muſtarde⸗ 
and b2zawne,potage-bete, mut⸗ 


pigge, veniſon bake, cuſtarde, 
leach and lombard, fruiter vaüt, 
with a ſubtiltie, two potages, 
blaunch manger and gelly. Foz 
ſtandard, veniſon, roſt kid, fawn, 
and cony, buſtarde, ſtoꝛk, crane, 
petok, with his tayie, herenſew, 
bitture.wwdcock, partriche, plo⸗ 


uer, rabets, great birds, larkes, 


Doucets, pampuſfe, white leach, 
ambze geily crem ofalmods, cur - 
lew, bꝛe w, ſnits, quaile, ſparrow 
martinet, pearche ingelly, pety 
peruis, quinte bake, leach,dew- 


ard fruter faige, blandzeis 2 


0 pippins 


Ol Caruinge. 
pippins with carawaye in con⸗ 
fects,wafers and ip6cras they be 
agreeable, Now this feaſt done 
voyd pe the table. 


Here endetli the ſewing of flesh & here 
foloweth caruing of Flesh. 


He Caruer muſt know the 
caruing, a vᷣ faire handling 
- a kni eee he (al 
g tchail-manger of ſoule, your 
 knif LT: be 4 # your hands 
mult be cleane, æ paſſe not two 


fingers anda thombe vpon your 
knite. In the midſt of your hand 
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5 
hande, c holde your” 


trenchours as nie the poynte as 


xaine, Alſo ye 
moſities ot᷑ ich, flech, and foules, 


lat, iryed,fpnowes; ſkins, hony, 


: The Booke 
knife ſurelp, enbꝛew not p table 
doth but. wipe ppõ your napkin, 
then take your trenchour lofe in 
your let hand, & w the edge ol 
your table knite take vp your 


ve may, thã lap foure frenchozs 
fo your ſoueraàin one by an other 
and lay theron other foure tren⸗ 
chours c2 els twane, than take 
a lote in your leit hand # pare P 


lofe round about, tha cut p ouer 


cruſt to your ſoueraine and cut p 
nether cruſt and voyd the paring 


t touch the lofe no moꝛe after it 
is ſo ſerued, than clenſe the table 


yp the ſewer may ſerue your ſoue 
ſt know the fu⸗ 


and all manner ol ſauces accoz- 
ding to their apetites, theſe bene 
the tnmoſyties,ſalt,ſoure, reſty, 


croupes, 


ap 


of Caryinge, 


troupes, vong fethers, yeades! 


p:gions bones and all maner of 
legs vf veaſts and foules 5 vtter 


ſyde, foꝛ theſe be fumol 1 0 


them neuer to voii ſoneFaine 

E Seruice, 
Take pour knife in your hande 
and cut bꝛawne in the diche as it 


lpeth Tlape on pour ſoueraines 


trenchour, and ſee there be muſ⸗ 
ard, Uenilon with furmttie is 
"god fo2 your ſoueraine, touche 
not tze veniſon w your hand but 
W yourknife , cut it out inta the 
fourmenty, do in 5 lame wiſe w 
peaſon and baton, b Ele. hen, and 
mutten, pare re the bir fe, cut 
the mutton and lay to pour ſo⸗ 
ueraine, beware of fumoſpties, 


Salt, ſynew, fat, reſty and raw. 


In lpꝛop, Felände, Partriche, 
Stockedoue. C hicking in 5 lefte 


B. li. hand, 
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The Booke 
hand take them by the pinion & 
with the foze part of pour knife 
lift vp pour wings than mince it 
into the ſyꝛop. beware of (kin ne 
raw and ſenew. Gone, tele ma⸗ 
lard ⁊ ſwan, raiſe the legs than 
the winges,lape the body in the 
midſt oꝛ in another platter, the 


wings in the miſt c thẽ leds af» | 


tet, lay the bzawne betwerene the 


legs and p wings in the platter, 


Capon oꝛ hen of Gꝛete, lift the 
legs, than the wings and caſt on 


wine oꝛ ale, than minte the wing 


and geue your ſoueraine:Feſad, 
partrich, plouer oꝛ lapwing reiſe 
and after plegs:wod 
cock. bitture, egrit, ſnit, curle w & 
heronſew vntace them, bꝛeab of 
the pinions, e bꝛeałk the necke, 
than raiſe the legs and let þ fete 
be on ſtill, than the wingee, A 


crane taiſe the winges fyꝛſt and 


beware 


| 
| 
| 
| 
| 
| 
| 


of Caruing, 

|beware ofthe, trũne in his bꝛeſt. 

Petock, ſtoꝛk, buſtarde, and cho⸗ 
uillard vnlace them as a crane, 
and let the fte be on fil, Quail, 
ſparrow,larke, martinet, pigion 
ſwalow. and thzuſhthe legs firtt, 
than the wings, fawne, kid and 
lamb, lay the kidney to pout ſoue 
raine, than lift vp the choulder x 
geue to pour ſouerain a rib. Ues 
niſon roſt cut it in the diche x lay 
it to pout᷑ ſoueraine, A cony lay 
him on the back cut away p vets 
betwerne the hinder legs bꝛeake 
the canel bone than raiſe Þ ſides 
than lay che cony on the womb, 
on ech ſide the chine the two ſids 
departedfrom the chine,than ley 
the bulk chine and ſides in the 
diſh. Allo ye muſt mince four lel⸗ 
ſſes to one moꝛſell of meate that 
pour ſoueraine may take it in 
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The Booke 
hot, open them aboue the coffin | 
and all that be colde open them 
in the jiidixay Cuſtarde, chke 
k inch ſquare, that your ſouc 
raine may cate therot. Doucets 
pare awaye the lides g the bot⸗ 
tom, beware of fumoſities frui⸗ 
ter, vaũt, fruters thei ſay be god 
better is fruiter pouch. aple fru- 
ters be god hot, a al cold touche 
not. Tanſey is 80 Od hot, woztes 
of gruell, ot beefe oꝛ of mutton is 


Judd. Jelip,moztrus,creame,al- 


— — nger, iuſſell 
- andcharlet, cadage and bmblcs 


ofa dere be gd and al other po⸗ 
tage beware ok. 


Heere endeth the carving of gesb, and 
beginneth ſauces of al maner of foules, 

FPuttardjs gndwithbeawr, 
beete,chine ofbaco, & muttõ ver 
gis is god to bopled chickins, & 


M capon,ſwanne, with chawd2ofis 


ribs 


Ip 


ww. We. CE Co vo 


Y of Caruing. 

ribs ofbeef w gar rlike, muſtard, 

eper vergig.ning ſance oflib 
ig X#iawie,mtfard x ſuger to 
eſand, partrich a cony, ſante ga⸗ 
melin, to heröſew egript, piouer 
& crane to bzew and curlew, ſalt 
ſugar a water of tamet-buſtard, 


chouillard & bitture, ſauce gam⸗ 
line, wodcok, lapwig, lark, quait 


martinet,ventſ(o,« ſnife fe 
| | ſalt, ſparowes and AT v5 


+ ſalt t ſinamon, thus W al meats 
ſauce hal haue the operation. 


Heere endeth the ſauces for all manner 
of fonles and meates, 


Here beginneth the feaſtes, & ſeruice 
from Eaſter vnto V Vhitſontyde, 


O N Eaſter day and ſo fo2th. 
fo Pentechoſt akter the ſer⸗ 


ages ren c ipone: Ar⸗ 
{ them ß chall ſit 


dy ferne pour 


e and bleſſed, and ſoddon 


him, then ſerue potage 
tots Q b20wes,v with befe.mut- 


The Booke 


lower degree foure trenchours, 
and of another deare thꝛa tren⸗ 
cours than cut bꝛead foz your 
ſoueraine after ye know his cori- 
ditions whether it be cut in the 
midſt 02 pared oꝛ els to be cut in 
pötes. Alſo ye muſt vnder⸗ 
ſtand how the meat Gall be ſer⸗ 
ued betoꝛe pour ſauerain. a nam 
ly on eaſter day atter the gouer⸗ 
naunce and ſeruice of that coun⸗ 
trie wher ye were bone. Fyꝛſt 
on that day ye (hall ſerue a calt᷑ 


ith gr ice» ſt ſet the 
oꝛe che moll 2cncipall eſtate, 
and fhatlozde becauſe-ofhis hye 
eſtate.Chal depart them al about 
ag wozts 


ton, 


Soueraine lay trenchours. # if _ | 
he be ofa lower degree oz eſtat, 
lay fpue trenchours, & ifhe be of 


% 
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of Caruing, 
fon,o2 beale and capons that bin 
coloured with ſaſiron,and baked 
meates. And the ſecond courſe. 
Juſſel with mamony and roſted 
endoured, and pigions w bake 
meates, as tartes, chewets, and 
flaunes and other, akter the dil⸗ 
D oli of the cokes.Andat lup⸗ 
per time diners ſauces of muttõ 
oꝛ beale in bꝛoth after the oꝛdy⸗ 
nance of 5 ſteward, « than chic⸗ 
kins with bakon, veale, roſt py⸗ 
gions oꝛ lamb, and kid roſt, with 
the head and the purtenaunce of 


lambe # pigs fitẽ with bimneger 


and percelytheron, anda tanſpe 
_ friedand other bake meates, ye 
(hal! vnderſtande this maner of 


fyſh dates. Allo take hærde how 

ve hall aray theſe things befoꝛe 

our ſoueraine, Firſt pe hall ſæ 
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ter one laute the chikins chalbe 


The Pooke - 
ol vines p is hold a ſauce foꝛ the 
fyꝛſt courſe, and yeſhall begin to 
raiſe the capon. 


Heere endetli tlie Feaſt of Eſter til Pe- 
techoſt. And heere hegianeth car- 
uing of all maner of Foules. 


Sauce that Capon. 


Cake vpa Capon and Ivf! vp 


foaray fozth and lay him in the 


platter as he ſhould fly & ſerue 
your ſouerain,# know well that 


capons oz chickins be araied af- 


reene laute 02 vergis. 
that Swan | 

Take — dight hym as a gwſe, 
but let him haue a larger bzawn 


and luke he haue a . 
Alay that Feſand. 


Take a feland raiſe his legge 


ſauſed w dg 


and 1 2 as it re 4 


hen 


the right leg a 5 right wing and 


* = 
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of Caruing. 


hen, and no ſauce but onely ſalt. 
V Ving that Partric Tau 


Take a partrich and raiſe his 
legs and his wiageg as a hen, 
and pe mince hym, ſauce him w 
wine pouder of ginger and kalt, 
than ſet him vpon a chalindich of 
coies to warme and ſerue it. 

VVing that Quail. 
Take a Nuat! æ rate his legs 
and his wings es a hen, — no 


ſauce but (alt, 
Diſp Jay that Crate. 


Take a Crane, x bnfolde his 
legs and cut ot his wings by the 
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topnts than take vp his winges 8 
aber and ſauce him with 35 
pouder of ginger, multard, vine⸗ 8 


ger and ſalt. 
. Diſmember that Heron. 


Take a hers à raiſehis legges 
and his wings as a crane, and 
ſauce him w viniger, muſtarde, 
pouder of ginger and ſalt, Y | 
n 


The Booke 
Vn nioynt that Bitture. | 
Take aBitture #raile his legs 
and his wings as a heron, & no 
ſauce but falf, 


Breake that Fgript. 
Take an egript c raiſe his legs 
and his wings as a heron, and 


no ſauce but ſalt. 
Vntache that Curlew. 


Take acurlew, & raiſe his legs 
and his wings as a hen, and no 


lauce but ſalt, | 
Vntache that Brew, 


Take a bꝛew a raiſe his legs x 
nner, 
T 


his wings in the ſame 
and no ſauce but*ontlyf 


ſerue pour ſoueraine. 
| Valace that Cony. 


Take a Cony # lape him on the 


back and cut away Wed nd 
raiſe» wings and the ly des, and 


lay bulk chine and the ſids toge⸗ 
and pouder 
| gine . | | | 


Brealee 


N 


the meat, but ginger and canell, 
krom 


of Coruing. 
Breake that Sarcell. 


Take a ſarcell oz a tele « raiſe 


his winges and his legs and no 
ſauce but onely ſalt. 


Mince that Plover. 


TakeaPloner # raiſe his legs 
and his wings as a hen, andno 


ſauce but only ſal, 


A Snite. 
Take a Snit 2 raiſe his wings 
his legs and his ſhoulders as a 


plouer & no lance but ſalt, 


Thie that V Voodcock, 
Take a Wodcock and raiſe his 


legs # his.wlngegagaben,this 
dons dight the bꝛaine. 


Here beginnetli the feaſt from Pen- 
techoſt vnto Midſomer. 


N the ſeconde courſe foꝛ 5 
meats oy ſayd, ye Chal 
take foꝛ your (ances, Ale. 
wine vineger, a pouders after 
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with wine 02 with ale, than take 


The Rooke | 
from pentechoſt to Þ feaſt of S. 
John Bantilt. The if'rſt courſe 


chalbe derte and mutton ſodden 


ich capons 02 roited, and it᷑ ca⸗ 


pons be ſoddon aray him in the 
maner aloꝛeſayde, and when he 


is roſted thou muſt caſte on ſalfe 


the capõ by the legs and caſt on 
the ſauce c bꝛeake him oute and 
lay him in a dich as he ſhuld fie, 
Firft pe Gall cut the right legge 
ct the right ſwouldet and betwen 
the fonre members, lay ß bꝛawn 


ok the capon- with the croupe in 


the end betwerne the legs as it 
were paſſible foꝛ to be topned to 


5 Zether and ether bake meates 


. And in the ſeconde courſe 


' potage ſhall be infeil. Charlet, 


oꝛ mertrus with pong gere, vele 

porke, pigions, oꝛ chikins roſted 

n pampufee. fruiters a bake 
E 


of Catuing. 
bake meats after the oꝛdinance 
ol the coke. Alſo the gooſe ought 
to be cutm?mber to member, be 
gining at the right leg. a ſo fozth 


vnder the right wing, a not vpõ 
the ioynt above, ⁊ it ought to be 


W 


2 89 A 


eaten with græne gar! 
ſozell,oz tender vines 02 bergis 
in lummer ſeaſon aiter the plea= 
ſare of your ſontraine. Alſo ye 
Call vnderſtand v all marer of 


foules h hathhole fæte Gould be 
failed vader p wig a not aboue. 
Here endeth the feaſt from Pentechoſt 
to Midſomer. And heere beginneth 
from the feaſt of 8. Ihon the Baptiſt 


vnto Michael waſſe 
N yk pꝛſt co! arſe potage woꝛts 
gruel # furmentpe, with veni⸗ 
lon # moztrus and peſtles of 
ren ſauce. Noſted 
ith chawdꝛon. In 
the ſecond courſe. potage after 5 
ozdinaunce ofy cokes 10 roſted 
muͤt⸗ 
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The Booke 

1 mutton,veale,pozke , chikins 02 
'J 1 endoured, pigions, heronſewes, 
fruiters 02 bake meatcs, x take 
herde to the feſaunt,he (hal be a- 
raied in the maner ofa capo but 
it hall be done dꝛie without any 
moyſture and he all be eaten 
with ſalt, and nen ell u aun 

And the heronſew hail be araid 
in the ſame maner without any | 
moyſture, and he ſhoulde be cate 
with ſalt c pouder. Alſo ye Gall 
vnderſtand p al maner of foules 
haueinge open clawes as a ca- 
pon Gall, be tired and araied as 


pi Acapon and fich other. 
38 FTrom the feaſt of Saint Michael vnto 
the feaſt of Chriſtmas. 


N the firſt courſe potage, bet, 
mutton ,bacon,peſties of pozk 
92 with gate,capon;-malarde, 
" ſwan 02 feſannt, as it is befoze 

ſayde with tarts 02 bake meats 
oz 


of Caruinge, 
0! of 6.Jn the ſeconde 
conrle potage moztrus 82 conies 
oꝛ ſew, thã roſt le, mutto,pozk 
beale,oullets chibins, pigions, 
teles. wegiõg / malards, partrich 
wodcok, plouer, bitture, curlew, 
heroſew.veſon roſt, great birdg, 
ſnit.feldfares,thuiſhes. fruiters 
chewits, bal with ſauce geloper 
roſt with ſauce pegill, and other 
baked meates as is afozeſayde. 
And ik pe carue ais2e your Lo2d 
02 your Lady any apes: lleche 
tarue away the: Riu haue, then 
cacue reſsavly of 5ᷣ fleſh foꝛ your 
102d oꝛ lady. ſpecially foꝛ ladies 
fo: they will ſone be angry, foz 
their thoughts be ſone changed, 
and ſome loꝛds will be ſone ple⸗ 
Jed, and ſome not, as they be of 
complection. The goſe # ſwan 
map be cut as pe do other foules 


p haue hole fœte, oꝛ els as y9ur 
C. A 
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The Booke | 
Loꝛd 02 yourladp wyll haue it. 
Alſo a ſwan w chawdzon, capon 
ez feſande,ought to be araied as 
it is afoꝛeſade, but the ſkin muſt 
be had away # when they bene 
carued befoꝛe your loꝛʒde 02 your 
ady koꝛ generally the ſkin of all 
maner hole foted fouſes p haue 


their liuing on the water thepꝛ 


ſkins be holſome and cleane, foꝛ 
by tleanes of water, and fiſh is 
theyꝛ lining, and ik they kate any 


Qinking thing it ks made ſo clean 
th the water that all t 0 r ul 


ne a 


tion is cleane ly 
if, 
And the ſkinne of a Capon, 


hen 02 chikin, be not lo cleane fo 
they eate foule thinges in the 
_ftreate, and therefoze the ſkins 


their kinde o enter into the ry⸗ 
ner 


F not lo holſome.fogit.is. not 


— 


of Caruinge, ; 

ur 90 Nich 50 meate 45 
the filt alared, gie oz 
Twan.” they cate vpon the lande 
foule meate, but anone af- 
ter their kinde they goe to the 
riuer, and there they clenſe them 
of their foule ſtink. A feſande as 
it is 2 55 but the ſkin is not 
holſome, than take the heads of 
al field birds and wood byꝛds as 


feſand, pecok, partrich, wodcock, 
turlew foꝛ they eate in their de⸗ 


ree ſoule thingks, as woꝛms, 
es ſt Other ſuch. | 
Thus endeth the fraſts & caruinge of 


flesh, & here begincth the ſewin of Math, 
The firſt courſe. 


Togoe to Shewing of fie, 
muſcalade, menewes in ſew of 
poꝛpas o2 of ſalmon, baken he- 
|. rynge with ſuger. greene fiche, 
ppke,lampzy,(alens,purpos- ro 
ſted, babe gurnard #lipzy bake, 
192 41. The 
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The Booke 
The ſecond courſe. [M A 


Selly whte e red, dates in con⸗ 
fects, congre, ſalmon, doꝛep, bait, 
turbut, halibut foꝛ ſrandard, baſe 


rout, mullet cheuin, ſele, eles a 
= mpzicsrol,tench in gelly, 
The thirde courle, 

Freſh ſturgis, bzeme, pearch, in 
gelly, a ioule o? ſal m5, tt .1:3t5 
8 E ace Ang 6 
alt candy. Figs ot malike and 
raiſins, dates capt with minced | 
ginger waters and pocras they 


be agreeable, this te 
voyde ye the table. 


Rae endetli the ſewing of Fish & here 
foloweth caruing of Fick. 
TP e carner of fiche mult ſe to 
L peſon a futmenty, the taile & 
5 muſt loke if ther be 
3 poſe o2 ſele turrentine, 
do aſter the fozme of venſon 
Haben. beringe lay it hole vpon 
your ſoueraines trenchoꝛ, white 
ang 


of Caruing. 


ſe there be muſtard, Of ſalt fi 
grene fith, ſaltſalmon, and cun⸗ 
ger pare away the ſkin, ſalt fiſh. 
-| tockfith.marling, mackrell, and 
hake, withſbutter, take away the 
bones t the ſkins. A pike lap » 
womb vpon his treachour with 
dicke ſauce innough. Al (alt lam- 
May gobon1ts tn. vii.oꝛ viii. pœ⸗ 
tes and lay it to your ſoueraine. 
A plate put out the water, then 
crolle him with your knile, ecaſt 
on ſalt wine oꝛ ale. Gurnard,ro- 
ther, bꝛeme. 
roch. pearch ol, Matrel whiting 
haddock and codleng raiſe them 
by the back # picke out p bones 
and clenſe the relet in that belly, 
— 7 — - en back and 
b ether. Salmon conger, 
ſturgion furbut, thirbol, _ 
| C 3 


 |beringinadiGopen it by p back — | 
pick Alt e bones @ the row, c. „ 


, ; 
| 4 
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un, baſe melet, 
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them iu the dich as the poꝛpos 
Els and lampꝛais roſt, pull of p 


The Booke 
back, houndfich, and halybuf, tut 


about, tence, in his ſauce cut ii. 


ſtzin, pike out p bones, put there 
to vineger and pouder. A crabe 
bꝛe ak him a ſunder in a diſt, and 
make that ell clean and in the 
Quffe againe, temper it w vine- 
ger & pouder the conerit w bꝛed 


and ſend into the kitchin to heate 


Man ſet it to pour ſoueraine and 
gy them in a diſh. creuis dight 
him thus, depart him aſonder, 
and ſlit the belly and take out the 
kyſh, pare away the red ſkin and 


mince it thin, put vineger in the 


Diſh and ſet it on the table with- 
out eatinge. A ioule ot ſturgion, 
: it it in thin moꝛſels and lay it 
rounde about the dich. Freſh lã⸗ 


pꝛey bete, open the paſtye, than 


Ake white berad and rut 
an 


＋ 


| 


of Caruing. 

and lay it in a diche and with a 
{ ſpone take out galentin and lay 
it vpon the bꝛead, with red wine 


the gobon thin and laye it in the 
galentine that ſet it vpon the fire 
to heate, fteckheriag Walt aud 
wine, 2imps wel picked floun⸗ 
ders gogines menews d muſs 


Seer e lampues, (pꝛotes 
is gh ſewe, Muſculade in 
woꝛts, oyſters in ſew. opſters in 
grau, menews in poꝛpas, ſal- 
mon in (xle, gelly white a red, 
creme ofalmonds, dates in con⸗ 
fects, peares and quinces | 
rop with parcelyrites moztrus 


of houndfith reiſe ſtanding. 
Heere endeth the caruing of fh. And 
here begineth ſauces for all hh, 


+, Wullatde is good fo2 (alther- 
x, laͤlt kylt e, la conger (al- 
C.titt, mon, 
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and pouder di ſinamon, than tut 
gobon of the lampꝛy and mince 
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mon, ſparlyng,ſalt.ele.andling, | 


15 


5 loueraine taattſepf⸗ et xech. 


The Booke 


vineger1s god with ſalt purpos | 
turrentine,ſaltſturgion ſalt thꝛil 
pole and ſalt whale, lampꝛey w 
1 to _ dace, | 
bzeme, molet, bace, tſounders, 
ſalt crab and chiuin with powder. 
of Synamon , to Tho2n- 
back, hering,houndfiſh, haddock 
whiting & cod, 6 pouder 
t lynamon and gr, .gre ou 
ſauce is gd with gtene | 
— 2 t ireſh turbnt A; 
not your gtæne ſance away (oz 


#isgodwithmultard,” 


Here endeth al maner of ſauces for {ah 


according to their appetit te, 


The Chamberlaine N. 
He Chamberlain muſt be di⸗ 
ent a cleanly in his office 
with his bead kembed and ſo to 
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of Caruing. 
chyꝛt. bꝛech peticote and doublef, 
than hzuch his hoſeq within and 
without, & ſct his (hone and hys 
_ flippers be cleane, and at moꝛne 
when your ſoueraine wyll ariſe 
warme his chyꝛt by the fier, and 
ſe pe haue a foote ſhete made in 
this mauer. irſt ſet a chaire by 
the kyꝛe with a quichin, — 
vnder his fert, thã dere a ſhete 
ouer the chayꝛe, and (@ there be 
redya kerchife and a combe, tha 
warme his peticote,his dublet a 
his ſtomacher, and then put on 
Ap blet and his ſtomacher 

, than put on his hoſen and 
his ſhone oz ſlippes, than ſtrick 
vp his holen manerly and tie thẽ 
vp .than lace his doublet hole b 
hole # lay a cloth about his nec 
and head tha loke ye haue a ba⸗ 
ſin a an ewer with wa 
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The Booke 
than knole vpon your kne and 
alk your ſoueraine what robe he 
vopll weare and bzinge him ſuch 
AS your ſoueraine commaun⸗ 
deth and put it vppon hym, Jug. 
take your leaue manerly and g 
to the church oꝛ chapeil to pour 
ſoueraines cloſet and carpets # 
—ů— lay down his boke 
I d2awe the cur⸗ 
ting takeyour leaue godly and 
goe to your ſoneraines chamber 
and caſt all the clothes of Þ bed, 
and beate the fether bed and the 
bolſter, but lozke pe waſte no fe- 
thers.then the blankets and ſe& 
the ets be fayꝛe and ſwate 02 


els epetourclere ders tha 
lay the head (hcts d the pilowes 
than take vp the towell and the 
baſin and lay car pets about the 


bed oz in windows & cuphoꝛds 
8 8 here H 
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of Caruing. 
ther be a gud fire burning haife, 
_ andſe the houſe of — 
Gd and cleaner the pꝛiuype 
ode couered with græne lo: 

and a q uichin, then ſ& there de 
blanket,doune oꝛ cottõ foꝛ your 
ſoneraine, # loke yr haue à ba- 
ſin oꝛ an ewer with water and a 

towell foꝛ your ſoueraine, than 
take of his goon and bing him 
2a mantel to kepe him from cold, 
than bꝛing hym fo the iz2e and 
take of his chone and his hoſen, 
then take a faire kerchit ofreing 


and kembe his head and put on 
his kerchife and his bonet, than 


— 


thẽ lee there be moꝛter 02 wax 02 
perchours ready, than dꝛine out 
Dag 02 cat # loke there be baſins 
all ſet nere pour ſouerain, 
lit 15 fake ur leaue manerly, 
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ſpꝛed down his bed Jay the head 
chete æ þ pillows. whe pour ſo⸗ 
ueraine iSto bed dzaw pcurtins 
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The Boche 


; Aura [queratn;may take is 
reſt merily, 2 


Heere endeth of the Chamberlayne. 
Hecre foloweth of the marshall 
and the vsher, 


He Marſhall and the vC- 
cher muſt know al v eſtats 
a 18 ing 6 e high 
eſtate ola Ring w aud royal. 
he eſtate ofa Ving. 
The eſtate of a kings ſonne,a a 
Pꝛince. 
The eſtate ofa Duke. 
The eſtate ofa marques. 
The eſtate of an Carle. 
The eſtace of 8 
The eſtate of a Uiconnt. 
The eſtate of a Beron. 
The eſtate of Þ thꝛœ chiefe iudg⸗ 


es andthe Mayo: of Landoy, 
Theeſlate ofa knight bacheler, 
The eltate c ofa knight, dane, 


- Frchdecon, = 
2 9 0 2 er of p tols. 
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of Caruing, 


Theeſtate of other tuſtices, and 


barons e al 
The eſfate ofthe maire of calice. 
The eſtate ofa doctoz deuine. 
The eſtate of a doctour of;both 
the lawes. 
The eſtate of him ß hath bin ma 
ter of London, c ſergeant ofthe 
law. The eſtate of a maiſter of 
the chancery and other wozthip- 
kull pzeacyers  clarkes that be 
graduable, c all other o2ders of 
of chaſt perſons,and pꝛiſtes woꝛ 
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chipkull marchantes and gentil- J 
men, all theſe may ſit at the ſqui⸗ 8 
ers table. Y 
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A duke map not keepe the hall, 
but eche eſtate by them ſelfe in 
chambesoꝛ in pauilion p neither 
ſe other marques erles biſhop 

and vicounts all theſe may lit it 

a meſſe. A baron and the maier 
of London # thzxe chiefe iudges 
a 5 
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The Booke 
and the dee of the p 
all theſe may lit iwo 02 t 
meſſe. And ail other fates nk 
ſit th2z oꝛ foure ata meſſe. 

Alſo p marſhall muſt vnd erſtãd 
and know the bloud royall, £2 
ſome loꝛd is of the blond royal 


ct of (mall liuelphod, And ſome 
knight is we dded vnto a lady of 
—— chal kepe — e⸗ 
te ol her loꝛdg bloud, a there⸗ 
Foze thy ropa 12 al haue pᷣ 
reuerẽce as J haue (owed you 
befoze. Aliſo a marſhal muſt take 
he de ol the pai, ow next oi the 
Ipne of the blau 
Alſo he mu 9 hede of the 


. _ - kingsofficers ofthe chaunceler, 
ſteward chamberlayne, treaſoz- 
er,andcomptroler, 
Alſo p Marſhall muſt take hed 
vnto ſtrangets aud put them to 


e — foꝛ and 
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of Carving, 
they haue god cad if is your 
ſoueraines ho cb iſo a mars 
Gall mull tak de i the king 
ſend your ſoueraine any meſſege 


and if he ſende a knight receine 


hym ag a baron. gydithe ſende 
a yoman reteiue him as a ſ ſquire 


and if he lende a grome receiue 


him as an. Alſo it is no re 
"bake 10 2. ht to ſet a grome 


of the kings at his table. 


Heere endeth the Booſte of seruice 
21d C aruing and shcwing and all 
manner of offices in his ods 
vnto a prince or any other 


eſtate, & allt nf 
in the yeere;- 649-5 
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